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Processing of Pumpkin. 


The Research Laboratory has just published Circular 12-L, which is a 
revision of and supersedes Circular 8-L on "Processing of Corn and Pumpkin". 


This circular gives a somewhat longer cook for No. 1 corn than was 
suggested in Circular 8-L. This increased cook is advisable because with No. 1 
cans, Owing to their size and method of stacking into the crate, the penetration 
of heat to the center of the crate is slower than with cans of larger size. 


The cooks recommended for pumpkin are materially shorter than those 
Suggested in Circular 8-L. This recomnendation is made possible by increased 
information regarding the process necessary to destroy resistant spores of 
B. botulinus in pumpkin. The process for pumpkin in Circular 8-L was based on 
the general results announced by the Botulinus Commission, while that of the 
circular just issued is based on recent work with canned pumpkin inoculated with 
resistant spores of B. botulinus. 


There has been no outbreak of botulism from canned pumpkin. It 
has been demonstrated, however, that B. botulinus will grow in pumpkin and a 
lower process than that given in Circular 12-L should not be used under any cir- 
cumstances. It is vitally important that pumpkin should be processed under 
pressure only. 


Report on Foreign Markets for Canned Foods. 


The Department of Commerce has just issued a comprehensive bulletin 
of about 220 pages giving detailed information respecting the market for canned 
foods in each of the countries of the Western Hemisphere. This information is 
presented in a uniform manner, making the bulletin one easy to consult. A state= 
ment of the general conditions found in each country is followed by statistics 
of imports of canned foods, and then come a concise summary of the character and 
extent of the market, detailed comment on the various articles in demand, informa=- 
tion as to food laws, import duties, customs regulations, etc. 
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No general characterization can be made of the foreign trade pros- 
pects in these countries. Canada, Mexico, Cuba, and jrgontina stand out as the 
most important markets. High tariffs in some countries, particularly those of 
South and Central America, put canned food in the luxury class. European compe- 
tition is sharp in most of the countries with a Latin population. But American 
canners, it is stated, have opportunities in some countries and some lines that 
they are not utilizing as they might. 


The bulletin is being distributed by sale. Copies can be purchased 
from the Superintendent of Documents, Government Printing Office, Washington, or 
from the district and co¥perative offices of the Bureau of Foreign and Domestic 
Commerce. It is listed as Miscellaneous Series No. 128 and the price is 25 cents. 


Special Features for Canned Foods Week Campaign. 


The Canned Foods Week campaign is now well organized in practically 
every city and many new features are being used in addition to the usual decora- 
tions of windows,didplay of Canned Foods Weok material, magazine and newspaper 
advertising, otc. 


In one of the eastern cities which is well to the forefront in the 
diversity of activities, the local committee hes interested the women's organiza- 
tions to the extent that they are giving one of their regular meetings entirely 
to a study of canned foods. They will also take part in the parade on the opening 
May of the Yeek and introduce many novel and interesting features. 


One of the broker chairmen in a large southern State writes that he 
has secured a booth at their State Fair (which continues for two weeks) and is 
rranging to place in the booth a large paper lantern constructed from four of the 
Lithographed window posters with a light on the inside. 


Savings banks will be furnished again for souvenirs at club luncheons, 
heso banks will bo similar to the ones used in the campaign two years ago and will 
boar a special label in line with the Canned Foods Week campaign. 


We are indebted to another of our good broker friends for arranging 
th the National Refining Company for “En-ar-co-Grams" that will appear on 
pproximately 12,000 Boy and Slate signs all ovor the United States during Canned 
oods Week. The signs will rend "Success, like many foods, comes in cans--not in 
an't's," The Enear-co National News contains a complete list of towns and cities 
in which this service will be given and the En-areco-Grams will appear on from 
our to sevonty-five Boy and Slate signs in each town. 


Increase in Yield and Quality of Peas from Seed Inoculation. 


Veluable results have been obtained this season from the seed pea 
noculation experiments carried on by the University of Wisconsin in co8peration 
th a number of interested cannors. An informal memorandum from Dr. A.L.Whiting, 
f the University, who has charge of this work, to the Raw Products Bureau of the 
ational Canners Association, shows that the experiments were carried through in 
Mine places with results that were gonerally successful. 


"The effect of inoculation appeared in many places very rapidly and 
ust prior to the period for cutting the peas. The increasos obtained varied with 
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different localitios as well as with different types of soil. In two cases re- 
sults were obtained from land that had previously grown peas. In every one of 
the twelve experiments harvested an increase is shown for inoculation, either in 
the yield or in the distribution of sizes, 


"The percentage gain varies from 3 to 100. Large increases in yield 
were found in some places, especially where large yields were being produced, In 
nearly all cases inoculation gave a better quality as well as more of the desirable 
sizes. Even one unaccustomed to grading peas could distinguish a difference by 
tasting the green peas betwoen the inoculated and the uninoculated." 


Freight Rates on Canned Foods. 


By an order issued in May the Interstate Commerce Commission suspended 
until October 29 the operation of certain schedules proposed by railroads affecting 
the rates on canned goods from Delaware, Maryland, and Virginia, to New Jersey and 
Pennsylvania. The railroads now having cancelled the proposed schedules, the Com- 
mission has issued a furthor order discontinuing the proceeding, which in effect 
continues the present rates in force. 


Need of Research on Vitemins. .« 


The Lancet, a journal of British end foreign medicine, in reviewing 
the book, "Canned Foods in Relation to Health", by Dr. William G. Savage, County 
Medical Officer of Health for Somorset County, England, says among other things: 


"Dr. Savage has examined various methods of manufacture and pays a 
high tributo to the work dono by the National Canners Association in the improve=- 
ment of the food products of its members. He also shows that the control oxer- 
cised over canned foods eat the British ports of entry is not satisfactory, and that 
better and more uniform methods are needed for doaling with the contents of re- 
jected tins. These are now often wasted, when means might be devised for their 
legitimate use for various purposes. 


"Dr. Savage urges that the date of preparation should be stamped on 
all foods, and further that there should be some code mark disclosed to the Minis- 
try of Health whereby the tin could be traced back to the actual canning factory. 
As regards one variety of canned foods--namely, condensed, machine-skimmed milk-- 
Dr. Savage sees no need of it, and thinks its manufacture or its importation into 
this country should be prohibited." 


The Lancet further states: 


"The possibility of the causation of disease by canned foods has been 
discussed, Dr. Savage's conclusions cre that canned foods are safer than fresh 
foods, but should not be made the main articles of diet, and deficioncy in vitamins 
should also be made good from other sources." 


_Thet Dr. Savage in writing his book did not have before him the re- 
sults of the most recent studies in vitamins, particularly those being carried on 
by the Research Laboratory of the National Canners Association in co8peration with 
Columbia University, is evident from sevoral statements that appear in the booke 
Among these statements are the following: 
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"Also we havo to ronlize that the vitamin content of canned foods is 
influenced by time, and while the freshly made canned food may retain the greater 
part of its original content in vitemins storago will diminish and in time remove 
theme 


"With our prosent knowledge it is a reasonable attitude to take up 
that the whole complex of changes which aro necessary in canning foods are detri- 
mental to their content in vitamins, that these changes are more marked the greater 
the manipulation generally but are especially affected by the oxidation allowed 

and the temperatures reached in processing. Of temperature influences the three 
most potent are the actual tomperature reached, the time given at that temperature, 
and the rapidity with which it is attained. 


"Vitamin C is still less resistant to heat and it is probably safe to 
assume that it is nearly completely absent in most canned foods." 


Those statements are not borne out by the studies of the Research 
Laboratory and Columbia University, as well as the work of others, which have 
shown that canned tomatoes tested three years after being canned were found to 
have as rich vitamin content as fresh raw tomatoes; that foods cooked in soaled 
containers--the method used in tho canning industry--have a higher vitamin content 
than the same foods cooked in open vossels, as is done in the homo; that spinach, 
which is never eaten rew, after being canned by commercial methods has as high a 


Vitomin C content as fresh raw orange juice, which is considered the best source 
of Vitamin C,. 


The space given by Dr. Savage in his book to a discussion of vitamins 
in food, and the conculsions he reaches in the absence of adequate information on 
the subject, emphasize the importance to the canning industry and also to the pub- 


lic of the work undertaken by the National Canners Association in co¥peration with 
Columbia Univorsity. 


Research Work on Canned Corne 


The Journal of Agricultural Research for May Srd, 1924 (Volume 28, 
page 461) has an interesting report of some work carried on by Messrs. Culpepper 
and Magoon of the Burecu of Plant Industry, U.S.Departmont of Agriculture, entitled 
"Studies upon the Relative Merits of Sweet Corn Varieties for Canning Purposes 
and the Relation of Maturity of Corn to the Quality of the Canned Product." 


The report opens with a historical sketch of the devclopment of come 
mercial corn aanning. The relation of silking and development of the ear to the 
quality and yield of corn is studied, as well as the relation between the toughness 
of the lernels to the maturity of the corn in different varieties; a device for 
measuring toughness of corn hulls is described. A large series of determinations 
of moisture, starch, and sugar content of many varieties of sweet corn at differ 
ent periods of ripening is given, and the quality of the canned product put up at 
various stages of ripeness is also determined. 


Among many other important conclusions reached as a result of this 
investigation, is that corn of the different varieties tested was at the best 
Stage for canning in 20 days from the date of silking. 


The canners interested may secure a copy of the above articles by 
addressing this office, or from the Superintendent of Documents, Government Print= 


~ Office, Warhington, D.C. The latter make a charge of 5 cents a copy for the 
ournal, 
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